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/^teco|nizin*g the value of an ethnic studies program as ^ 
vehicle for promoting positive attitude p toward' cultural/ 
adversity* Jefferson County Public Schools curriculum = ; >s ;.' 
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Funded by the United States Office of Education, the 
newly developed units focus on increasing understanding 
and appreciation of the diversity among ethnic groups * ^ 
represented in the greater Louisville community. 

The "units will be tested and eValuated in pilot classrooms 
during the 1976 ^1977 school y£ar. , ; ; .,- f 
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RATIONALE FOR ET 



STUDIES 



The recognition of cultural pluralism as intrinsic in society in the 
United States ia receiving increased att£ntion\from 1 the nation's educators 
who* realize ^that cultural diversity manife sts itself daily in the classy ooin 
sourc 



and often is 
conflict* 



the 



oi communication breakdown s misunderstandings 

6 

i 

' J ' .* 

bol syswms across the country are seeking to develop a a 
ufum offerings* that will deal with 4 this cultural diversity 
nd affirmative ways . * 

The Jefferson .£ounty*Public\ Schools became directly involved in this 
search as the result of a grant jrrom the United 'states Office of* Education 

tor the "development of ai^Emni^' Stu-dies Program in local schools, l|he 
rant resulted from a^ joint* proposal Jhy the University of Louisville, the 



^Consequent ly , s 
* variety of cucr 
in substantive 




Is , and, 



Louisville Chamber of Commerce. 



^ Jefferson County^ Public Schpc 

To meet grant guidelines, a 
local instructional leaq^rs* and teachers met during the months ol^ July and ^ 
-August, 1976y r to develop criteria, for an ethnpc studied program, *to analyze 
present^ ethnic "studies courses , \ to construct model unirt for imp lament a Dion 
in county classrooms,* ipiek to/plaW ethnic fairs in six, county schools, ^ 

~ ' (/ ■'. \ • - \ ' ' 

• . - ■» •■• . , \ \ ■ • : 



J) 



r 



■f 



s 



■j 



r 



>/ 
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PROGRAM CRITERIA « 



^he Curriculum Wafting Committee lot £m Ethnic ^Studies Program believes' 
that a.n Ethnic Studrts Program should cross disciplinary lines throughout 
\ th<? curriculum . and" pus t include g the examination of major ethnic groups" 
represented in American sdcietyC " . . 



The committee further believes tha£ the specific characteristics listed 
below mark a definitive ethnic studies^ program and should be reflected, 
^ in varying degrees, "in individual ethnic studies courses* - 



Characteristics 



1. 
2 # 
%• 3. 
. 4, 

5; 

'ft. 

!•• 7, 

/ 9 - 

10. 

it. 
1%. 



An Ethnic Studies program, iogidaJ,ly: ' 

- ••' ' " : ■ - v % Xj ' -> 

Emphasizes^ the universality of human needs * 1L* 
Explores the* experiences and contributions of. ethnic groups 
Analyzes the relationships between ^ethnic groups * " , 

Develops a historical perspective^ 'of ethnic groups 
Provides a balanced accurate and impartial treatment of ethnic 
groups m V , 
Analyzes ethnic myths'/and stereotypes v ■ 

Contains ^interdisciplinary Vleinents j r 
-Explores^ future 'prospects of ethnic groups* ' ' ?• r 
Endorses '^the principle of social equality of , individual^ 
Focus,es on attitudes and values of ethnic groups < , 
Promotes individual self -awareness and feelings of self fyorth 
, Seeks, accommodation j ^appreciation and acceptance pf cultural 
diversity ^ . » 



i i 



1. 
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Unit TitUj 



V , V 



Unit Descr^ption/Purpoaei 



- 1 



1 v: 



4—^ 



* — .< 



i 



Emphasizes the universality of hunan Bleeds 



«■ Explores the^ experiences and 



\ '-6; J / J . 
Analyzes*' the rfclafeionships.between ethnic groupst 



d contri butions lof-lthnip groups'* 



pevfioBi a historical persgectlvc of ethnic jroupi; 



HO 



lor ' 

APPLICABLE 

r 



. Provides a' balanced accurate and' impartial ^treatment df iethnic groups 



,1 



Analyses ethnic myths, and Stereotypes,^- 



1 Contains 1 n c e r d 1 s c Ig 1 i ngr y , elements 



Explores future prospects of ethnig groups 




' Endorses the principle, of social equality' of individuals^ 



Focusea on attitudes and Values) of ethnic groups 
Promotea "Individual self "awareness end .feelings of self. wortK* 



r, 



■1 



geeks flecbniQdation ? appr eciation and acceptance of cultural a^yeriity 
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ETHNIC .STUDIES: ETHNIC HERITAGE FOODS ,' 



Description of the Unit , » • ■' - • *■ • » 

This unit focuses on ethnic heritage as evidenced in cooking and 
* identifies various ethnic groups and their influence end notable con- 
-A tributions~ t© America ~s eating ^ 



of Latin America ^ Southern Europe, Northern Europe , Afro-America, 
the Middle -Far East H and Kentucky, 

This unit 'ban serye as a supplement to Home "EeejAmles 081, "jjome 
Economies 106, Home Economica 208, Home EGonomxeX 306, and Home 
Economics 406* * ^ 



Suggested Time 



Two to tnree weeks 



GLeneral Objective , .. . 

1 . y 

.Develops a knowledge and "an appreciation of the food heritage^ of six 
ethnic groupings* Northern 'Europe, Southern Europe, Afro-American, 
Middle and Far East^ Kentucky, Latift America* ^ 



v 



• %' . • 'X' pretest < ■ v * . ■ . ; 

/ : \j Ethnie Heritage Fdod| !' k K > K : \ 

■ ••• ■. . ;: • \ < > * ■" * . V v ; ■ 

, I. Choose the best response for each statement question* Put j;he ••»* j 
* letter of the a^wer you chose in* the blask. • ■ " , 

" - ^ — t. ; ^ood heritage is beat represented » by (a) *food' available at ' 
, a certain tima of the year, (hr) foods that you are accustdraed to 

eating, (e) foods of different cultures, (d) foods that; w^re 
handed down by your ancestors. 7 



r 



2, Family food, preferences are (a) f odds that you like, (b) % ",. 
those that reflect a n^pional' origin, (e) outgrowths of 
the region where you have lived 1 or have visited^/ 
' (d) all of the above, (e) tipne of the above. 

1 ■ \ v . . ■ ' ■ 7 ■ ~ . ;^ ■ 

. 3» ^Attitudes toward foods generally begin (a) in the home,? 

(b) 1 with e&perJfenee,* (c) with your peeri, (d) both -a §nd b t 
4 '" (0) none of the Shrive* * ✓ - 

S t Whi c h of the following is the best choice for fin^injf out the 

."' * historical development of ethnic -foods 2 (a) ancestors , 

Cb) communities, (e) religion, (d) all, of th^ above, 
(e*) none of the above, $ ■. v • 



5. The Italian diet consists chiefly of (a) fish, (ti>^Iamb | 
(c) pork* (d) all of the above, (e) none of the above* 

• ' ;. \ * Y . " t ; " .... 

6. Food that usually p contains a large quantity of pasta and 
is very gtarchy is (a) Latin American, (b) Afro-American, 
(c) ItaliaA (d) German* 



7* Which of the following is most noted (for its wide variety 
of cheeses? (a) Italy, (b), Latin Amettzk,- (c) British 
Islef, (d) Afro^Amerida » . ' 

' 4/'-. ■ ' ; D ■ 

8. Food that is spicy and hot is (a) Afro -Ameri can , (b) Latin 
American, (c) French, (d) Scandinavian* . - \ ' *■ * 

9* What, country influenced Latin America's sophisticated dishes? 
(a) France, (b) Spain, (c) United States, (d) Africa 



— 10 * Xorfilla is a (a) meat /(b) cheese, (c) breads (d> vegetable, 

j^ll • A popular term "stick po the ribs 11 is associated with wh^t 

ethnic group? (a) Japanese, (b) French, (c) Afro-American^, 
t (d)^Dutch, (b) none of the aboye. 1 ^ v * « 

, 12 * ; Food that is greasy"" and rich is C?) *taliant (b) Asian, 

V . (c) Afro^American, (d) Chinese^*' * 

33* A familial sauce of French cuisine, is (a) tomato" sauce, 
1 ( h ) Hollandaise, (c) white sauce* ^(d) 'all of the above'/ 
(e) both a .and b. 



. , 6 ,\ Ethnic Studies 

Ethnic Rentage Poods 

* /• • • . * 

* \ * 

1 4> What is the most widely used meat in German cooking? 
; (a)^beaf s (b) pork, (e) chicken, (d)^ fish , t 

-■ , s * 

1 5* Inhere do£s Yorkshire padding come from? (a) Kentucky! 
' ' (b) Scandinavia j (c) British l0le£» (d) France 

II. ...Write answers in the blanks. * . . 9 

.1/ What one crop,, other than corn, is 'associated^ wi.t:h Latin America 
heritage? ' • s ■ U 



2, With what ethnic group is the wine Burgundy identified? 
c 



■3.. What is Spain's national dish? 



4'- What coolcing method is used primarily in preparing Chinese food? 

± - ; . W _ _.. 

^ ^ . _ _ . , ^ 

5. What is Germany's national dish? . f - 

6-. What is a wok? 



'tv- 



7, What is sake? 



8. List three Afro-American foods. 



9, List three French foods, 



III. Write 'in the blank the country of origin for each of the following. 



1. 


French fries 


11. 


Grits 


2. 


Chop suey 


12. 


Sidciyaki _ 


3, 


Wafflca 


13. 


Fried chicken 


4. 


Icq cream « 


• . . 14. 


Com pudding 


5. 


Tnco 


15. 


Ifussels 


6'. 


Sauerkraut 


16. 


Egg rolls 


7. 


Collard gre'ens 


17. 


Ravioli " J - 


8, 


OQorffaabojrd 


10. 


Bornch 




para birth 


" 1 

19. 


gpringerles 


10. 


Gravlax 


20* 


Mango 
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IV* Explain, in three to four sentences , why y^u-J^ike (do not like) to 
try fpo#s that yoi, have not tasted before* 



\ 



c 
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Ethnic Studies f? 
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Behavioral Objective 1 " ._ \ * 

After reading and discussing the various .factors which influence 
food preferences } the student will write three caysa/af feet statements 
about three factors that influence her/his personal food' 
preferences <e*g. s the kind of £ood s the way it is prepared, the 
manner of service), ■ ' 



Instructional Strategies 

Ask students to read selected material and 
to discuss in -class the influence of fobd , 
preferences on personal food habits* 

Write three cause/effect ^statements (e.g., 

I like because . ) 

about three of the factors which influence 
her/his food habits. 



Facilitating Materials 

Cross, Aleene, 
Introductory Homeihaking , 
chap , 12 , pp. 278-283 . 



Behavioral Objective 2 

Having completed readings and work sheets related to^food heritages 
of several ethnic * groups, the student will list and describe three 
foods representative* of at iiast six heritages, select at 
least one food from each ethnic group and give reasons why that food- 
is representative of that group. 



Instructional Strategies 

Have the student complete work sheets, 
using teadher-selected references. 

Discuss orally the influences on food 
choices (e.g*, geography, customs). 

Prepare, with suggestions from the 
class, a list of twenty foods and 
identify the country in which each 
food originated, 



Facilitating Materials 

Work Sheets 1-6 
PP* 9-14. 

The following books are from 
Foods of the World Series, 

Leonard, J, N. Latin American 
Cooking, pp, 6-0, 50*51, 



Ask the student to list the six 
ethnic groups presented and three 
representative foods for each group, 



Root, Waverley. The Cooking of 
Italy , pp. 33-34. 

Fisher, M. F. K, . The Cooking of 
Provincial France » pp s 6-7, 9-11, 
13. 



Hahn , Emily. Chinese Cookin g, 
pp. 8, 10-ll s 14-17, 20-22,"" " 
24-25. 



Instructional Strategies 
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Facilities Materials 

Steinberg, Rafael, The 
Cooking of Japan , pp# 8, 10 s 

Bro^n, Dale* The Cooking of 
Scandinavia t pj . 9-I2;* 



Ha20lton, N. S* The Cooking 
of Germany, pp. 6-16, 

Baijkey s Adrian* The Cooking 
of jthe British Isles T 
ppj 8-10. 

j 

Feibleman* Peter 5, The 
Cooking of Spain and 
Portugal , pp, 8-12 » 

Spies s B* "Americana r ^ % < 
Culture; Cuisine, and \ 
Customs— Soul Foo4 M 
Forecast for Home Economics p 
Majrch s . 1976, p. F19, 

''ctoss Country Cooking— Soul 
Fo0&* M Co-ed , March, 1976, 
p. 64* 

Filmatrlp : 

Ground Beef, Passport to 
Fair Away Eating . 



Behavioral Objective 3 

Given a list of selected terms related to foods and to cooking 
principles, the student will define and/or describe the meaning of 
each term. 

instructio nal . Strategies Facilitating Materials 

View a filmstrip (see materials column). Filmstrip; 

Celebrate America 1 a 
. Culinary ^ Heritage . 
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Ethnic Heritage Foods 



Instructional Strategies - 

List, on the chalkboard! culinary terms and 
names of foods defined or described in the 
films trip J have students put definitions in 
class notes. / * 

Use, as' appropriate , suggestions for /student 
activities listed in the films trip guide, 



Facilitating Materials 



Behavioral Objective 4 

Having viewed the filmstrip/ Celebrate America 1 a Gulf nary Heritage , 
the student will write a paragraph or a series of statements describing 
'at least two different styles of cooking discussed in , the filmstrip* 



Instructional Strategies 

Have students use the list, of culinary 
terms and names of foodfj or class notes as a 
basis for writing a paragraph or a aeries of 
statements describing at least two different 
styles of cooking discussed in the filmstrip* 



Facilita ting Materials 

----- - ^ i A — - ----- 

List of culinary terms and 
fidbds from previous lesson 



Behavioral Objective 5 .- ' • 

Having compiled a minimum of three recipes (i,e P , dishes representing 
three of the four basic food groups) for foods of each ethnic group 
studied, the/student, participating in a group (four students) 
will choose dishes from one ethnic group and will plan, prepare, 
and serve t an ethnic meal* 



Instructional Strategies 

Have students identify and copy at least 
three recipes for dishes from each of the 
ethnic groups studied, 

For each recipe selected, have students 
Identify the basic four food groups to 
which each dish belongs; have students state 
the cookery principle involved in the 
preparation of each dish* 

Have students, working in groups of four, plan, 
prepare, and serve an ethnic meal. 



Facilitating Materials 



Foods tf£ the World Series * 



Other available cookbooks 



7 



17 
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Behavioral Objective 6 



¥ Given the opportunity to sample ethnic foods prepared by class members, 
the student will sample a minimum of five different foods and will 
indicate, by completing a checklist "and answering questions*, her/his 
attitudes toward the foods sampled * 



Instructional Strategies 



Facilitating Haterials 



The teacher and, students will arrange all 
foods prepared in the form of a buffet or a 
smorgasbord * 

Require the sti^ent to sample five different 
foods* 



Give copies of the checklist to students and 
have them respond. 



Checklist!; p* 51. 



V. 



18. 
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Wo*k Sheet 1 '. Jfthnic Studies* ; 

^thaib Heritage 1 Food 




AFRO-AMERICA 



1. Wha^ It meant by the term soul ? 

<- ■ * -4 " . „ " . v - ; " — 

*. '' - . ,% ■ ■ 

; , ■ - . v '; 1 \ 
2 S ^Identify the fo 1 lowing t * 

a. Chitterlings V ; ? > 

k* . ; ■ . ' . 

h. Maws t r 

a. Hocks 



3# What were three cereals eaten by the African-American communities? 

\. ■ 

4 S What la meant by the term lj€k likker? 



mei 

. ' • t 

5- What were three types of greens eaten by the Africans in America? 

6 # What were four game meats trapped by the Africans in America? 

< 

7. What does soul food symbolize? 



j. 

• ' s 



I 



Work Sheet 2 
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+JLJ> \ Whrft. is ma 



i japan * \ m 



aant by the, Sallowing terms? 



a . Sappari 



/ 



b. . Terapura 



2* What three factors affeet prefeilmees in Japanese cuisine? 



3* Does f ceremony play an important part in Japanese cuisine? ta List 



two examples. 



/ 



* BRITISH ISLES 



1, What i§ bara birth? 



2* What is erempog l 



3- What are four dishes of the British Isles that are rich in flavor? 
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* CHINA: r - f 



I. . ; How are vegetaj^ef eoqfegd'to Jfcay crunchy stejd £r#ah ,in color? 
, 2, Explain wny- Chinese food has mora ^ than ftoatfa appeiflj. 

■ f .r . ■ , , ■ * 

■'" ' - / : /.:/ 

3, What arfi some types o£ foods or ingredients that would he eKsnples 



N" of the following regions in China? / 



>4 



i a* Northern China 
b* Southern China 



4 X 



4 

y ( 



•I 



t* eCistal China * 



1 < ^ 



i*" ■ . H : Inland China * 

4. What is one main ingredient used in cooking Chinese food? 





,d. 






4, 


What 


5. 


^What 




a. 










6. 


What 


7. 


Name 


8-v 


" Which 



6. What are six utensil b used by the Chinecu in\cooking food? 

& ■ 

7. Name eight methods of soaking Chinese foods, 



(Circle the correct answer . ) 

vegetables ^ meat oweei 



ERLC 



r. 
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i. ■ « * • V • ' FRANCE \ . / 

1, . Define French Cooking. . 



2. ^hat' are two fkMiiar sauces used in French cooking? 

* ■ ■ i J > / . 



\ 

3. Name three trench foods, 



4, What, la the name of a g^eat^mtdern chef of .French cooking? 



5. What ai*e three • ancient regions in France. Briefly discuss their 
notably n tontrlbutions to good eating, / ^ - 



* . GERMANY 
1. What is meant by ghe art of German cooking? 



2, Give three 'reasons -why German vegetables taste different from 
American vegetables, 

i f * 4 

3> Briefly discuss what most Americans t^ink about German foods. 

\ 



4. Name three foods served in Germany, 
i 

. 5. What is the cornerstone of German cooking? \ 



6, What is Germany's national dish? 

7* What. is the mast widely used meat in German cooking? 



12 ?2 
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% _ .. . ... • f 

^W^tfautf pastas 'that are used in Italian cooking,* . 

- , ' V f ■ 

^ f '""2A. Na&e four ( fillings and tHeir comqpfon names ; 

3, Name three methods of cooking, Italian food. 



4. Briefly discuss Jthe two regional styles of Italian cocking* 
' • ■ V 

s 

'5* Name three Italian foods. 

LATIN AMERICA 

h. . ■■ 

1- What country Influenced the modern cooking of Latin America? 
2* \ftiat three cultures most influenced their cooking? 



3 e What six foods are common lV associated with Latin American cooking? 
4. What ts a' common bread in Mexico? 



4 



r. 



Name three Latin American dishes and the ingredients included in each. 
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SCANDINAVIA 



1 . What does Scandinavian food consist of? d 



2. Name thre# foods eaten by the Vikings, 



3. What were siK game meats raised by the Vikings i 



4, How did the Scandinavian culture obtain their recipes? 



i 

5. What la graylax ? 



24 
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KENTUCKY RECIPES 



Biscuits 



3 cups self-rising flour 

3/4 stick butter or margarine 

1 cup milk a + 

Cut butter into flour, stir in milk, and work into smooth dough quickly. 
Roll out on a pastry board about k inch thick, Cut with, biscuit cutter 
(or frozen-juice can). Place on cookie sheet with sides touching*, 
Bake at 425° for 10 to 15 minutes or until just barely Brown, but big, 
and puff;^, , " ^ 



Buttermilk Biscuits 

3 cups self-rising flour 
,3/4 stick butter or margarine 
1 tsp. baking soda 
1-1% cup buttermilk 



Cut butter into flour, stir in milk, and work into smooth dough quickly, 
Roll out on a pastry board about k inch thitlr, * Cut with biscuit 
cutter (or frozen-juice can). Place on cookie shait with sides touching. 
Bake at 425° for 10 to 15 minutes or until just barely brown, bu| 
big and" puffy. 



Kentucky Style Fried Potatoes 

4^6 large potatoes 
Cooking oil 
Salt and pepper 
Marjoram 

Peel potatoes and slice into large round slices about %" thick. Heat 
a heavy cast iron skillet and pour enough oil in to cover bottom of 
pan generously* When quite hot put all potato slices %n at one time 
and stir to coat with oil, Keep heat rather high and stir potatoes 
With a sharp spatula, scraping the bottom of the skillet well, Add 
salt and pepper and a little crushed marjoram, 

When some of the slices are nicely browned, enough to give the e& 
"batch" a little color, turn down heat, cover skillet. Cook for 
30 to 40 minutes; stir and scrape off bottom regularly to keep 
potatoes from scorching, The slices will not keep their shape and 
may become a little, mushy, 



0 
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Cera Pudding 



2 cans' eoxfn, drained 2 tablespoons butter 

(Fresh corn |i preferable.) 8 tablespoons flout ^ j 
4 ciggs 1 teaspoon salt ^ 



3 tablespoons sugar, 



2 cups milk 



Bake at 300-325 ° for 1 hour or until knife inserted in center of pudding 
comes out clean, 
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Quiche Lorraine 4 < 

6 slices bacon - 
Ik cups heavy cream 
3 egg yolks 
1 egg 

Freshly ground pepper 

Sift flour and i alt together. Using 2 knives or s pastry blender, 
cut the butter into it, Add lightly beaten egg and with cool hands quickly 
knead a loose dough, adding 2-3 tablespoons cold water to bind the 
mixture* Form into a ball and leave* for 2-3 hours in a cool place, wrapped 
in a cloth. Roll out and line a buttered pie pan with the pastry dough, 

pricking the bottom all over tb prevent rising* 

■ ■ ■ ■ , t w 

fry the bacon for a few minutes until fiome of the fat cooks out* Arrange 
bacon slices in the pastry shell, Beat egg yolks and the egg welL and - 
stir in the^Meam-. Season the mixture to taste with fresh pepper and ' 
pour it into the shell. Place it immediately into an oven preheated, 
to 400°* Bake fat 20 minutes, then lower the heat and cook £ ov another 
15 minutes* Serve hot, straight from oven* 

(Lighter cream and grated chess i may be used instead of heavy cream, y 
but the same quantity of £gss must be used,) - 



1 cup + 4 tablespoons* flour 
7 Salt 

4 tablespoons butter 
1 egg, lightly beaten 
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Momay Sauce 1 if 

3 tablespoons butter or margarine 
2 tablespoons all-purpgoe flour 
1 cup chicken broth 



r fega ,yoik 

% cup shredded natural Swiss 
eheeoe 



"1 cup half-and-half ereai 
About 20 minutes before serving: 



% cup grated Parmesan cheese 



1* YtBlt butter or margarine in one-quart saueemsker* using medium heat 
setting* 

2. Stir in flour until smooth, * , 

3. Gradually stir in chicken broth and half-and-half and cook, 
stirring, until sauce is thickened s remove from heat* 

4* In small t bowl, beat eg| yolk slightly with fork or wire whisk* 

5. Beat small amount of hot sauce into egg yolk; slowly pour egg 11 
■mixture back Into sauce, stirring rapidly to prevent lumping, 

6. Stir in shredded cheese and Parcagan chcsfiej cook over, low heat, 
stirring constantly, just until sauce io thickened and cheese 

is melted (do not boil) » Serve over broccoli or other vegetables. 

Mokes 2 1/3 cups* 



Celebrate America's Culinary Heritage (Corning, N.Y.f Coming Glass 
Works, 1975)* 
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PHILIPPINE RECIPES 

Chicken and fork Adobe 



2 pounds pork with fatty rind v 3f4 cups water . - . • 

2-3 pound chicken Lard for frying 

#eup native vinegar t 1 small^oan liver pate (optional); 

1-2 bay. leaves to*tasto 
2 tablespoons dark soy sauce 4 cloves garlic, crushed and 

skinned and black pepper to 
, taste , ' 

* 

Cut pork and chicken into bite-sized portions . ' The pork should be 
sliced about 1% inches thick. Set aside. Combine vinegar, soy 
sauce, black pepper, garlic and bay leaves in a deep dish. 
Marinate pork and chicken pieces in the mixture for at least ' 

two hours . Turn the pieces frequently so that they soak 

. . , .... *, 
properly . 

To cook, place chicken and pork slices (including liquid used for 

marinade) into a deep enamel pot (traditionalists prefer clay 

pots for this purpose rather than the aluminum , ones because 

vinegar and alufenum create a Condition haaardous to health) . < 

Add 2 to 3 cups water; or enough to cover and tenderize the 

meat. Simmer over medium heat until chicken and pork slices are tender. 

The chicken pieces may tenderize much faster than the pork, in which 
case it is advisable to remove the chicken from the pot and set it 
aside while the pork cooks. Chicken liver may be served whole or mashed 
in the pot to thicken the gravy base. If chicken liver is to 
be retained whole, a small can of liver pate makes an excellent 
substitute for thickening the gravy. 

When both the pork and chicken pieces" are tender and the liquid 
in the pot has evaporated to light-gravy consistency, remove -them from 
the fire and' drain, storing the gravy for 4ater use. Heat oil in 
frying pan and fry the chicken and pork pieces until they are brown. 
Return them to the pot and serve with gravy. 

Adobe should be salty sour; Test it for taste before removing it frem 
the heat and add salt or vinegar as necessary. When adding vinegar * 
beyond the Initial stages of cooking, make sure the pot comes to full- 
rolling boil before removing the dish from the heat. . 4 
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Arros a la Filipina 



6 
1 

1 

2 

1 
2 



apooiiS-Chi 



tablespoor^ 
teaspoon 

hie; 
cup tomat 
cups clam 
(broth) 
cup cooke 
medium si 
dried 



3 cooking oil 
lacerated garlic 
opped| onion 
sauce 
and pork itoek 



1 cup cooked shelled clams 

2 cups plain rice } cooked 

2 cups malagklt / ) together 



, sjtieed lean pork 
ad green peppers, 



(sweet rice), 
Salt and pepper to taste 
2 tablespoons margarine 
Lettuce leaves * 
6 saka bananas, peeled, sliced and \ m 
■ fried 

2 hard-boiled eggs, sliced crosswise 



Saute garlilc, onion', anld tomato sauce in cooking oil.. Add pork and 
clams and cook awhile.. lAdd stock (broth) and stir* Add green 
pepper. Season with salt and pepper. Add cooked mixed rice and blend 
well* Cook a few minutes until sauce is absorbed by ripe. Grease a f 
mold with margarine. Meld *rice mixture. Turn upside down on a 
bed of lettuce on a platter. Surround with fried bananas. Top with 



boiled egg 



Pineapple and Cucumber Salac. 



1 envelope 



slices. 



% cup boiling water 
\ cup coldl water 
2 tablespoons sugar 
2 tablespoons vinegar 



, Let gela 
boiling 
syrup, 
mixture b 
into a f r 
or ttntil 
cucumber, 
firm, 
an equal 



tine 



witer, stirring 
lemon 



it 



Unmo 



plain unf lavored gelatine 



2/3 cup syrup from crushed 

pineapple 
2 tablespoons lemon juice 
% teaspoon salt 1' • 
1 cup drained crushed pineapple 
1 cup chopped cucumbers lH 



soften in ciold water about 5 minutes and dissolve in 



thoroughly. Add sugar, vinegar, pineapple 
juice, and salt. Stir until dissolved* Cool until 
gins to thicken. (To save time you may pdtar the ^mixture 
aging tray and keep it in the freezer for about 5 minuses 
:begins to thicken,) Then fold in the pineapple and 
Turn into a mold rinsed in cold water and chill until 
Id on salad greens and garnish with mayonnllse mixed with 
nmount of whipped cream, if desired. 



Lumpla Filipino 

% onion, chopped finely 
1 clove garlic | minced or mashed 4 

_ iblespoon salad^-otl™ ■■ •— ^r— ^~ 
% cup eaoh"Chopped, cooked ham, u s 

pork, and shrimp 
% cup bean sprouts , coarsely choppad 
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X. 



1 medium sized turnip, grated 
% cup diTced bamboo shoots 
3 -tabl&apoon s soy sau ce 



1% teaspoons sugar 

% teaspoon salt 

Pastry made with 4 cups flour 



Cook the onion and garlic in the salad oil until soft, then combine 
them with the ham, shrimp, pork, *bean sprouts, turnips, bamboo 
shoots, soy sauce, siflbir and salt^. Mix well together.' Roll out' 
pastry on slightly floured board and cut it into 3 -inch rounds. 
Put r teaspoon of the mixture on each round and moisten edges with a 
little wate*. Fold' in half and pinch edges together to seal* 
Put on cookie sheets and bake in a hot ov€a 425 01 * until lightly 
browned (about 15 -minutes) » / - •-• . 

Instead of baking you can use this method* % Heat 1/8 inch of galad- oil, 
in a frying pan and cook the turnovers over medium heat until golden 1 

brown. Cook about 3 minutes on each side . L , 

^ • 

Yield: 4 dozen, 3-inch turnovdrs . 



Putsero Filipino 

% pounds beef f cut into 1%-inch cubes 
% pound beef bones - 

1 chicken cut into square 

2 large camote (sweet potatoes) , 



3 bunches pechay, cut in 
halves 

1 cup garbanssos, boiled 

4 saka (bananas), cut 
Chori2as de Bilbao 



Soak for % hour the beef and the bones in cold water* Bring to 
a boll and then reduce the heat and cook over a Iqy heat until the - 
meat becomes tender. Add the chickens chorizos and garbanzos. 
When the chicken becomes tender , add the bananas and the /pechay. 
Remove the skin of the boiled sweet potatoes and cut .into quarters* 
Add this to the chicken und beef stew seasoned with pat is. Place 
the vegetables and meat on a platper, and serve the broth in 
cups* - 
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utido 

% pound ^otend pork fe 
Salt ^nd pepper to taste 
4 tablespQQua flouy 



Chorisos de Bilbao 
Sliced pickles 
Hard-boiled egg 



1 egg 

Grind % pound pdrk, add salt and pepper to taste. Mix together 4^ 
tablespoons flour and 1 eggv, On a piece of clean cloth put ^the sliced 
pickles* ehorizos de Bilbao s * and ^rd-boiled eggs. Now form the 
ingredients into A roll anii wrap; in the cloth. Tie both ends of 
the cloth and-hgLl it in the broth, tthen done put it into the 
refrigerator overnight. Unwjap it, before serving and slice. 
It's palatable when served with tomato sauce or tomato catsup. 



Escabeche Filipino 

1 fish large enough for 2 servings 
1% teaspoons salt^ 
3 tablespoon^, fat 
B 2-em cube ginger 



3 tablespoons vinegar 

1 medium sized onion 

2 cloves garlic 

1% tablespoons brotfh sugar 

4 tablespoons water 



Prepare the fish fpr cooking. It may be left Aoli or it may be sliced 
into sizes suitable for serving. Rub 1 teaspoon of salt on the 
fish and allow jbo stand for about 10 minutes. 

Meanwhile scrape off the outer thin covering of the ginger, wash and 
cut into thin strips; cut the onion and the garlic into very thin 
slices, Fipr the fish until slightly brown«about IS mintues* Remove 
it from the frying pan. 

In the remaining fat, fry the garlic, the onion and the ginger for 
about 2 ndnutns. Add the vinegar, water, sugar and the remaining 
sale and bring the mixture to a boiling point, Add the fish .to the 
mlscture and simmer Jtar 4 or 5 minutes. Escabeche may be served 
Tfiot or cold depending on one's preference. 



* - » ■ 



ERIC 



23 



Ettaie Studies ^ 
'Ethnic Heritage Foods 



Sardina Piliplna » 

* f > ■ ■ . * ' ' 

20 medium sisad hasa-haga 

5 tablespoons olive oil t 

m 3 -fcaM^apoon8- vtstegar - 



1 can tomato oauce 
1 of 2 native peppers 
Salt-tQ^aata 



CXe^the, iish well and arrange in a pot. " Pour vinegar, salt and 
2 tablespoons water over it. Boil at a moderate heat until water 
evaporatfea* Heat* olive oil and, bring to a boil* Combine tomato saueri 
and native pepper and let boil for S minutes more. Pour if over 
the cooked fish. Remove from fire and serve. 
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CHIMSE R3GIIES 



mile the dishes below will make a rudimentary raeal» other ceurse# should 
be gddgd fot * catnpletii maal, For example, eg g roils ec n be served ^ 

as hers d^eeuvre, followed by a soups four main diehes* a salad , and a 
dessert* 



Sweet and Sour Spareribs 

2 pounds pork spareribs 

3 tablespoons vinegar 
Onfe small ginger root 
% cup soy sauce 



1 cup sugar 

1 small can of pineapple chunks 
Sprig of paisley for garnish 



Slice pork spaMribs along the fibs. Boil them for about 15 miouteir 
with enough water to cover the meat completely, Drain water and 
off residue on the spareribs. Replace the ribs into- the same* pan with 
2 tablespoons vinegar and ginger root sliced thinly. Cook for about 
lOyminutes. Combine % cup soy sauce with 1 cup sugar* Pour this 
mtofHire over the pork ribs and coolx for another 15 minutes. When the 
mixture gets too syrupy, add a tablespoon of /frater* Serve the dish 
with pineapple chunks poured over ths and a ^F^S p£ paralay for 

garnish. Sar-vss 4 to 6* 



■ ■■ < > . . 
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Stir-Fried Vegetables 

(A very crispy product) - ? 
1% pound broccoli or asparagus 
~ 2 tablespoOfiS"S3lad oil • " *~ . ^ " " • 

% teaspoon salt ^ 

' : • - ■ - . 4 *, '■ ; • 

About 10 minutes before servings • , 

1, Cut vegetables diagonally into 3-ineh pieces. 

2, ' Heat 'salad oil in 10-inch skillet using high setting* 

3, Add vegetables and cook, stirring quickly and frequently 
(stir-frying) , until well coated. 

4, Sprinkle with salt} continue stir-frying about 3 minutes mote 
' or until tender-crisp '• 

Makes abdut 6 servings 



.Snow Peas with Chinese Mushrooms and Bamboo Shoots 

> i , ^ ' . - : . 

6 dried Chinese mushrooms , : . 

1 pound /fresh snow peas (or completely thawed frozen snow peas) 
v % cup canned bamboo shoots, sliced thinly 

Ik teaspoons salt . # 

% teaspoon sugar ^jf 

2 tablespoons peanut oil or flavorless vegetable oil . ■ 

Soak dried mushrooms in warm water for % hour, Cut away and discard 
the stems. Quarter the mushrooms. Strain the mushroom-soaked 
water through a fine sieve and reserve 2 tablespoons. Snap off the tips 
of the fresh snow peas and remove the strings from the pea pods* Heat 
a 10-inch skillet for 20 seconds. Pour in 2 tablespoons oil and 
swish it around the skillet. Turn the heat d6wn to ofoderatfe. 
Immediately drop in the mushroom and bamboo shoots and stir-fry 
for 2 minutes. Add the snow peas, salt, sugar, and 2 tablespoons 
mushroom water. Cook until the water evaporates, Serves ,4. , ; ' 



"Ibid. 
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Sweet and Sour For 



2 cups cubed lean pork (about 1 lb-) 
ibiespoon— dry-sherry — — 



1 tablespoon cornstarch 
h teaspoon salt 
"1 medium onions cut in chunks 
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1 green pepper* cuoed 
1 -medium tomato^ cubed 
1 cup .pineapple chunks 
1 mediirfn si^ed kosher 

cubed w 
Oil for frying 



Sweet and Sour Sauce 

1 clove garlic, crushed 
3 tablespoons sugar , 

3 tablespoons ketchup 4 ■ 

2 tablespoons soy sauce * - , 
h cup cider vittegar 

1/3 cup water or pineapple juice < 

-Mix pork with sherry* soy sauce, cornstarch and salt- Separate pork 
.and fry in oil (350 ) until well done and crisp on edges (about 8 
minutes). Drain* Fry green pepper and onion. Drain* -.• , 

Heat a saucepan containing 1 teaspoon cooking oil* 5? own ^e garlic, 
then discard* Add the sweet and sour sauce and bring to a boil* Add 
pineapple s tomato* and pickles; then add pork And vegetables and heat 
through. Serves 4-6/ * 
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Watermelon Shells Filled with Fruit 

1 medium sized firm ripe watermelon (about 10 r lbs*) 
•v 1 can lltehia ■* % 
'"■ "~2' sm^lT^WS~mandarin oranges - — — — — — — •••• • --, — . — 

1 cantaloups * " 

1 can loquats <- ■ . 

1 honeydew melon 

1 can kumqijats 

sCut the watermelon in half crosswiae. Inkert a sharp knife 3/4 of 
the length of the melon and cut around the rim t leaving % inch 
thickness of melon. Removii the melon pulp and carefully scrape the 
remaining portion of the melon evenly with a spoon* Shape the .- 
melon pulp into balls with a melon scoop* * Set them asi'de* 

Cut the cantaloupe and honeydew melons into halves crosswise. and with 
a melon scoop shape them into balls. Drain liquids from mandarin 
oranges, litohis* loquats and kumquats and combine them with the 
melon balls* Divide the ingredients in half and place them inside 
the hollowed watermelon shells. Chill for 2 to 3 hours before serving, 

Koreans and Japanese also serve this salad f using their indigenous ■ V 
fruits. Koreans often add ico cubes to the mtxtura to chill the 
fruits. Serves 6-8. • 



Egg Drop Soup /■ ^ 4. 

2* cans chicken broth _ . 

* 2 eggs beaten , ./ • • ;. t 
1 stalk seallion v 

Dash of pepper • 
. Dash of MSG .(mono s odium glutamate) , f 

h b f . • .i * 

Heat one can of chicken broth in a pan* When boiling, drop, in well 
beaten eggs. Season with a dash of pepper and MSG. Remove from 

• heat* Garnish the soup with chopped green onions. Serve! 4* 
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. Jasmine Tea 



Tea is i very popular drink with the Chinese • They; enjoy many varieties- 
of tea. Oolong, jMmlnf. block and orange P^^ f^^^ * 

grocery stores in Louisville, Follow the package direetiow f or &Mt ^ 



results • 



Almond Cookies > , - , - 

k pound lard . v , " ".<"■ 

5/4 cup sugar /; ' , - » • ' ; : 

-.- £ eggs ■ ■■■ ' v A ! 

1 tablespoon almond extract * s 

4 drops yelldw food coloring ^ 

,.' 2% teaspoons taking soda ^ ' 

r % teaspoon salt ^ ^ ; 

% cup* blanched almonds , split in half • t ^J%\, 
1 agg s lightly beaten '> ^ 

Cream the lard and sugar in a mining bowf until Ug£t and fluffy, :?aat 
in the eggs, then ad*; the almond extract and yellow food coloring. 
* Sift flour , baking^ and salt and pour it into the mature ^ ■ 
until a fairly firfr^Jugh is formed, Divide the cough .Jn half and 
shape it into cylinder^ wTSfltp roll them on a lightly fWe* . 
surface with the palms of your,ha|ids into Mo cylinders, eaoh^about 
"". . 12 inches J.6ng and 1% inch fn.dipeter v Wrap in wax paper and 
refrigerate for at least 3 hours**. / \ V 

Preheat the oven to 315 degrees. Slice' the chiiU^oough into % inch 
:" thickness. Place slices l.inch apart on an ungreased cookie sheet , 
and press an almond half '-ffcfely in the center of each, B,ruflh the 
eobkiea- with a thin film oftoeaten egg. Bake for about 10 minutes 
■ ..." or until they are golden brown,. Cool the cookies. 
' . Yield: 8 dozen cookies . • F . 
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, 1 cup long grain rice:;''.; 
1 3/4 cups cold 'watdr-y '.v 



Add enough water to eovetf the rice in a pan. Wash and drain off 
water,. Repeat 3 .ta 4 tis|§ until the water is no longer milky 
white but clear* Add /water and bring rice to boil over high heat. 
Cover the i>an tightly ;and co^k over low heat for 20 mtnutes or 
until rice is -'-cooked, v'isave^he lid on tor another 10 minutes* 

.- ,.'1 : rV;V- TM.',\ 

Koreans and Japanese alio serve rice frith all their meals, They use 
medium grain rice instead of ;tfhe Ipng grain. Prepare the vice 
following the /above direction^* for boilfed rUce for Japanese , ,. 
and Korean meals. \;.Tjb&\ Koreans and Japanese like their rice sticky 
tahile the Chinese prefer it 'fluffy and lesp starchy. -J v : ] /, • 
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JAPANESE RECIPES 



The dishes below will make a very simple meal* they should be accompanied 
by tsukemonb (piek^ed vegetables) and ageinqno (fried vegetables, fish, or 
meat)* *Riee aceelbpanies the meal* ',■■■* .;. 



Sukiyakl 



1% pounds tender beef, 1/8 inch thick ;. * 

6 mushrooms , sliced 

1 can bamboo shoots i 'w 

1 can Japanese rice noodles (sbirataki). 

Spinach leaves s about 2 bunches I seal lions 



SaUCQ 

% cup soy saue^ 
'% cup sake 
4, tablespoons sugar 



''jfSace shirataki in a pot of water ahd bring, to a^boil, Rinse the 
.^noodles in cold water and drain thoroughly. Put the noodles into 
thirds. Set aside. 

Heat a skillet containing 1 tablespoon of oil on high heat. Swish oil 
around, then lower heat to moderate, Saute beef with 4* cup soy sauce 
and 4. tablespoons sugar* Cook the mushrooms, spinach* scallion, 
bamboo shoots and shirataki. Pour % cup sake over them* Cook for 5 
minutes* Serve .sukiyaki hot, '«<• .. 



^Cooking instructions given on p, 3d, 
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Cucumber Salad^" ' 

2 medium cucumbers \ San-Bai-Zu, Sauce ' 

2 tablespoons salt ! "' 

, 2 ounces canned crab meat 2 tablespoons white vinegar 

2 tablespoons water 

2 teaspoons soy sauce 

1/8 teaspoon salt 

2 teaspoons sugar 

Dash of MSG 

Peel cucumbers, split In half and seed. Slice thinly; crosswise* Rub 
the cucumber, with 2 tablespoons salt and set aside for 15 minutes. 
Place the cucumber in a colander and hold it under running water to - 
wash off the salt* Pat the cucumber dry with a paper towel. Place 
cucumber around serving plate, then place crab meat on the top,^d chill 
Pour the sauce over them before serving. Serves 4. l '\ "* ' 

Sliced ham may be substituted for crab meat. 



Mi so Soup (Bean Paste Soup) 



Usually a packed white or red bean paste soup is available in the 
larger grocery stores or in Oriental stores In Louisville,' The best 
results can be obtained by, following the directions ©n the package* 
The recipe also suggests variations, such as adding bean curd 
(obtainable also in the stores mentioned above), The ingredients . , 
are shown on the package, (This soup is also popular in 
Korea.) 



1 . '-•'*; • 

Kazuko Yoneyama in International Foods and Culinary Customs 

(Lexington, Ky# : International Woman's Club, 1975), p; 110* 
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Custard Pudding with Caramel 

Caramel 

% sup sugar . ' 
1 tablespoon water 
Hot water "* , ' 



Make caramel first, 
stirring constantly, 
again, When the liga 



Pudding 

3 eggs, well beaten 
* • % cup sugar 

% teaspoon salt P 
» 2 cups milk, scalded 

1 teaspoon vanilla I 

In a small saucepan slowly heat; sugar and water. 

The sugar melts then becomes crystal and melts 
dd turns flight broTO 5 remove from heat. Add 



just enough hot water to make syrupy consistency. 

Four the caramel evenly into 6 custard cups. Mix pudding ingredients 
well and pour on top of caramel* Place the custard cups in a shallow ' 
pan containing 1 inch o£ boiling wat« and bake at 325° ^agrees for 40- 
45 minutes or until set* If a .knife inserted into the custard comes 
out clean, it is done* When cooled ? turn the custards upside down 
onto serving dishes. Chill* Serves 4, 



Li " 

Or Gen Tea 



A great quantity of tea is consumed by the Japanese* There are many 
different varieties of tea in Japan* ' It is usually served hot 
without cream or sugar, Green tea is one of the many varieties 
enjoyed by the Japanese. It cam be purchased from grocery stores in 
Louisville in the gourmet food section, Follow the directions oh the 
container for the best results . Serving in Oriental porcelain teapot 
with accompanying cups is desirable* 



43 

33 



Ethnic Studios 
Ethnic Heritage Foods 



KOREAN RECIPES 



Korean food stresses variety, The following Korean dishes may be served 
with rice. They should be accompanied by dishes such as kimchee (pickled 
vegetable dish), fried vegetables or meat, preserved roe or oysters and la\ 

Bui Kogi (Barbecued Beef) 

1% lbs* tender beef Sauce 

1% tablespoons soy sauce 
2 teaspoons sugar ' 
1 teaspoon sesame oil 
% teaspoon MSG 
% teaspoon minced garlic 
1 stalk scallion, chopped 
1 teaspoon toasted sesame seeds 
(optional) 

Slice beef as thinly asposoible across the grain into about 4 
by 5 inch pieces, Sometime butchers will slice roasts paper thin, 
free of charge* Marinate meat in the sauce and seallion for * 
2**3 hours before cooking it over a 'grill, Cook for 5 ninutes and 
turn over until the redness is gone from the meat* 
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Chap Ch'ae, (MiKed Vegetables and Msat) 



1 


pound beef 


Sauce 


6 


mushrooms (dried preferable 








'but not necesr.ory) 


1 


tablespoon goy sauce 


1 


round onion 


1 


teaspoon ougar 


2 


e talks green onion 


1 


garlic minced 


2 


stalks celery 


1 


teagpoon sesame oil 


1 


green papper 


h 


teaspoon MSG 


2 


sticks carrot 






1 


package cellophane noodles 






2 


tablespoons vegetable oil- 







Soak cellophane noodles in 2 cups of hot water far 30 minutes. Slice 
beef thinly across grain into 1x2 inch bite size. Mix with the : 
sauce ingredients. Set it aside. Wash all the vegetables and pat 
them dry. Cut mushroorfs lengthwise into % inch thickness. Slice 
onion and carrots in half lengthwise. Then thinly slice them with the 
flat aide down. Slice celery thinly in a slant. Shred the green 
pepper. Cut acallions into 2- Inch lengths. Heat skillet and swish 
3 tablespoons of oil around in It. yihen hot, stir-fry all the vegetables 
together for 5 minutes. Then saute beef at High heat for 5 minutes 
until the meat is cooked, Set it aside, draining any liquid from the 
meat. Drain the water from cellophane noodles . Cut them into 
thirds. Mix , in a large bowl, all the ingredients and add salt and 
pepper to taste. Serve at room temperature* 



/ 
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Spinach Salad 

1 pound fresh spinach or frozen Sauce 

spinach, completely thawed 
. 2 teaspoons soy sauce 

% teaspoon sesame oil 
1 teaspoon sugar 
1 teaspoon vinegar 
% minced garlic 

Dash of cayenne pepper (optional) 
Dash of black pepper 
Dash of MSG 

Chopped scallion, 1 stalk * 

Wash spinach thoroughly. Boil in 2 cups water for an instant. 
Rinse in cold water immediately. Squeeze all the water ^out and mix 
with the sauce* Broccoli or green beans can be substituted for 
spinach* Serves 4. m s 



Oxtail Soup 

1 pound ©Ktail 1 teaspoon minded garlic 

1 pound short ribs' 1 teaspoon cayenne pepper 

1 tablespoon soy sauce Bash of MSG 

1 stalk of scallion, cut 6 cups of water 

lengthwise in 1-inch pieces \ ■ 

Dash of black pepjjar \ 



Boil oxtail and snOTt ribs together in 6 cups of tfater for one 
hour on high heat- Then lower the heat to, low and 4 continue to boil 
for 3 hours or until both meats are% tender, ■ The bones can be easily 
separated ttbm the meat. Remove the bones and refrigerate the soup 
overnight. The next day J scrape off all the white fat on top of the 
pot, Reboil the soup with the remaining ingredients. Serve it 
piping hot. Serves 4, 
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Dessert 

Koreans do not usually eat dessert after meals. However, tt?ey enjoy a 
variety of fruits, such as large juicy round pears, melons, apples, 
Reaches , fresh and dried persimmons and many others* Bananas and 
oranges are tropical fruits not commonly found in Korea until recently. 
They are being cultivated in Cheju Island* The sweet dessert such as 
Korean rice cakes are often not very sweet to the Was tern palate. 
w f '( Th«y are unlike cakes and pies in America* 



Spiced Tea 

1 tea bag 

1 medium sized fresh ginger root 

1 stick cinnamon 

6 fresh or dried orange peels 

1 tablespoon sugar (or more if desired) 

2 cups water . - ! . 

Slice ginger root thinly* Boil all the ingredients together in a 
pot 4 for 1 minute* Steep for 2 minutes and strain the tea into 
an attractive ceramic teapot with accompanying cups* At serving 
times put two pine nuts to a cup* Other teas, such as ginseng 
and toasted barley tea are served in Korea, but the Koreans do 
not consume nearly as much tea as the Chinees or the" Japanese. 

f 



( 
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SPANISH RECIPE 



Arroa con Polio 



2 frying chickens 

1 cup olive oil 

2 large onions, chopped 
2 cloves garlic, cmushsd 
1% quarts water (6 cups) 
2 bay leaves 



6 ounces tomatoes 

2 tablespoons salt ^ 

1 pound raw rice 

% teaspoon saffron 

2 green peppers, sliced 
2 pimentos * 

1 cup green peas 



Cut chicken into serving pieces and flour lightly* Heat olive oil 
in a dutch oven. Fry the chicken until brown. Remove chicken, add 
onions and garlic* Cook until tender. Return the chicken to the 
pot. 1 Add water and tomatoes. Boil for 5 minutes, Add bay leaves, 
salt, rice * saffron, and green pepper, Mix thoroughly and cover, , 
Cdok at 350° for 30 minutes. Garnish with cooked peas and pimentos 
just before serving. Serves 8-9 people, ■ 
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/ v 

Ros and f asoula^ 



1 pound rice in ,3 3/4 cups water 
3/4 pound beef or lamb 
Z cups cut okra 
Peanuts (browned) 



JORDANIAN RECIPE 



I cup tomato paste 

1 capful pure garlic powder 

2 tablespoons salt . 

1 teaspoon black pepper 



Boil rice until water starti to be absorbed* Cover 5 turn oft heat, let 
stand 20 minutes or longer* Brown beef and add other ingredients. Serve 
beef over rice -which has been topped with browned peanuts* Serves 6, 



^ Abdul Awwad in International Foods and Culinary Cu stoms (Lexington, 
Ky # : International Woman's Club, 1975) , p. 120* ■ 
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PAKISTANI RECIPE 



Beef Pilau 

2 pounds beef, cut into I %-inch cubes 

2 cups long. grain rice 

1/3 cup vegetable shortening 

1 cup yogurt 

1 large onion, minced 

4 cloves garlic, minced 

1 teaspoon powdered ginger or 

2 teaspoons cracked ginger* root 



4 cardamom seeds s cracked 
4 whole cloves 
1 teaspoon black pepper 
1/2 teaspoon powdered 
cinnamon 

1 teaspoon coriander, ground 

2 teaspoons, cunin 

2 teaspoons salt . 



Hix beef , 'yogurt, coriander, pepper, salt and cumin in a bowl* 
Soak rice in cold water lor 1/2 hour, Heat shortening and 
brown onions in a large casserole. Add garlic, ginger, cloves, 
cinnamon, and cardamom seeds. Add meat mixture and saute until 
meat loses its pink color. Add water to cover and cook over a low* 
medium heat until meat is tender- -about 30 minutes* After the 
meat is done, add water to make the total contents 3 cups* Add 
rice and cook on medium, heat for 5 minutes. Cover tightly and 
steam for 25 to 30 minutes or place in a 25CP oven until rice is 
done* If the rice is not cooked as desired, place a hot** wet 
cloth over \he mixture to provide steam for cooking the rice and 
keep it covered tightly 1 Serves 4 to 6* Serve with curries oe to 
accompany meat dishes* It also makes vary nice combination with 
stroganoff , shish kebab, and other main courses. 



Adiba Abbas in International Food:; and Culinary Customs (Lexington, 
Ky. : International VJoraan's Club, 1975), p. 145, 
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INDIAN RECIPE 



J? 



Okra Curry (Ehendi Gurry) 1 t " 

1 pound okra '.' f 

2 onions 

2 green chilis ; 
1 clove garlic 
I Inch fresh ginger root' 
Oil for frying 

1 tablespoon ground coriander 



X teaspoon turmeric powder^ 
2 tamarind-; soaked for 30:' : ; 
. minutes in 8 /tablespoons 
boiling water 
1% ounces creamed coconut 
2 tomatoes, quartered 
Salt to taste 

$ ■ ^ 

Cut top and. stem from okra pods, wash and cut pods in. half- Finely 
mince the onions , then mince the green chilis, garlic and ginger. 
Heat .some oil im a saucepan and fry onions till brown* Add chilis, ^ 
garlic, and ginger and fry for another three minutes* Add coriander 
and tumeric and fry well. Squeeze the tamarind husk and ^discard* 
Strain tamarind water and add with the 'coconut which has been 
blended to ma&a a paste. Bring the mixture to a boil, lower the 
heat, and sijbier for 30 minutes. Add okra and tomatoes. Season 
with salt a* cook 5 to 10 minutes longer* 



Sheela Shah in International Foods and Culinary Customs (LeKington, 
Ky. ; International Woman's Club, 1975), p. 874 
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INDONESIAN RECIPE, 



Nasi Goreng 1 



1 tablespoon tomato catsup 
1 tablespoon chopped onion 
1 bouillon cube, dissolve in 
% cup hot wa|pt 



1 small can shrimp , diced 
4 tablespoons butter 
U cuds cooked rice 
Dash 4 of red pepper 



Saute al^ingredients, except the rice, in butter aver low heat. 
Add rice, mix and heat" thro ugh. Serve hot, garnished with 
shredded coconut, fried peanuts and sliced cucumbers. , 



A J?. 




< ■ 



l Naomi Fast In Tnrgrnrfhi onil Foods and j Culinary Customs 
(Lexington, Ky.S International Woman's Cl«b«&975) , p, 97. 
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Beans Pilaki A 

1 pound white dry beans ^ 
1 cup diced potatdAs 
I 9 cup dieed'earrots 
1 cup onions 

% cup chopped parsley i 



IRANIAN RECItE 



2 cups tomatoes % 

% cuji olive oil 

2 cloves , garlic f chopped fine 

Salt and pepper 



Soak beans overnight. Wash and cook in fresh water* Cook for 1 
hour, then add all other ingredients and cook one hour more. Serve 
hot as a mail/ dish or serve cold as a salad on lettuce with ,a slice 
of lemon* - 



7 



l Ibtd». p/ 98. 
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V ^ AFRO -AMERICAS RECIPE*^. , ^ . 

• ... * ^ , # ' 

ped ^ppieiPies 1 ^ ( . ' . , / . * 

•2- packages (11 ounces each) pie crust mi^ % . '* *■ * 

4 1 can (1 pound, 5 ounces) .apple pie. filling - . 
Oil or t shortening • .. ' ; " „ 

1, Prepare pie crust according to packaged directions,. When ball of 

; ; dough is formed, Knead it on a floured surface for '2 minutes. This, 
makes the dough tougher,/ easier to roll 'and fry, - Roll out. dough * 
on a floured surface to slightly less thsri H . inch thickness. Cut 
dough into 5 inch rounds, Knead scraps of dough and reroll to cut 
* *'V* rounds. • , * 

2. 'Brush edges of each round with water and place 1 heaping, teaspoon • 

filling in center of each round/ .Fold over round tq\ sKa^e' a, half 
moon enclosing filling; Crimp, edges with the tines of a lork-, 

(Pie filling should ^e^pou^ed into a bowl and large apple slices ^ 
cut into bite-size .pieces, ".'with- a , sharp knife," ' This, makes-;f illing^ o 
less lumpy and gives smoptherv shaped turnovers^ Place^ turpovfera'- 
on a ^ cookie sheet and chill in.xpfriger^tar for 2 hour* or the 
' free%&r for 30 minutes,) . ' - " • r '* 

, ■ 3,; Place '4-quart saucepot on wire grid on unit of electric s;ange or 
directly on burner of gas* range* On medium-high setting, heat , . 
1 inch of oil until dWe^fat thermometer reads 380° F. Place 4 of 
■the cold tur'lipvbrs into hot oil, flat aide. down and fry 2 to 3 
■ minutes. Adjust heat setting to maintain 380° F. Wove the turn f 

r overs gently? in the fat with a slottecCspoon all the t ime * thev 
t : are cooking. This prevents over-browning and slight sticking. 

Cooking tip:,"." If frying entire batch, it may be necessary to add! - 
..- oil to maintain^ 1 Inch depth* ) . , : " 

tf the turnovers are not too rounded , It may not.be 1 necessary to 
' ;■" • aturn them," .'they will brown all oyer without turning. If top is 
very rounded , it will be necessary to, turn turnovers and fry for, 
1 to 2 minutes. Keep the remaining turnovers cold' until they are 
ready to be fried, When brown, remove the slotted spoon and 
drain on absorbent paper,. Serve warm as is 3 or sprinkle with 
confectioners 1 sugar, , . * . ■ 

4, These turnovers may be shaped and- chilled way ahead of time. Kesp 
-• " them in refrigerator until rnady to f f ry . ,* . . 



4 , 



Makes 24 pies - 

CAUTION: Avoid oil spi Hovers , since oil can ignite^ if spilled ontp 
hot surf aces . . ■» 



; ^CelebWte " itoerie ii 1 5' Culinary, Heritage' (Corning NVY?:. > Corning Glass, 
Works., ?1975).- ' ~ > - : -f ' " t • - 1 ' \ " ' P ' , 
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Vsal Parmigiana 



1 eg I _ 

1 tablespoon water : - ^ J 
1/3 cup all-purpose flour * 
^up grated Parmesan cheese 
1 2 pernios -Vsal cutlet, cut % Inch thick 



1/3 cup salad oil 
1 teaspoon salt ■ * 
1/8 teaspoon pepper 
,2 cups marinara sauce 



About 45 minutes before servifrgi 



J' 



1* In pie plate, beat egg and w|ter with a fork* On waxed paper, ,<• 
. mix flour with % cup Parmesai|* cheese* , , 

2. Cut veal into serving pieces.: flip each! piece into egg^mixturfe, then 
into flour mixture, coating on both sides, 

.a 

3. Pour oil in 10-inch skillet and heat, using medium-high setting* Add 
veal, a £4w pieces at a time »y and cook until browned on both sides, 
adding more oil as needed. / * 



4* Return all peat to skillet; sprinkle with salt apd pepper*. . 

5\ Pour marinara sauce over meat; sprinkle with % cup Parmesan cheese; 
heat *to boiling*' ■ , 

_ •< . • 
6*, Reduce heat ,to medium- low; cover and cook approximately 30 minutes* 



or until V&al is tender* 



Makes 8 servingi. 



Ibid. 
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Marinara Sauce* 



% Ctlp-otiVe-Oirl- ~ 7 ; ; — , — 

4 cups coarsely etibppad oniony ^ ^ * ■ ' ^ 

2 small carrots (about 1 cup), peeled and ^ ut into rounds 
' 3 cloves garlic § finely fidnced 



■«?■• 



2 cans <28.-6unoe each) tbmtdss, with their liquid 



Salt and pepper 

1 tablespoon finely minced Italian pdrsley' 
1% teaspoons dried' oregano * 

2 teaspoons dried basil . "* 

X. Pour oil in a 4-quart saucepot,. heat, oil, usifig oediuto jetting.. *- 
Add the onions, carets and garlic. Cook, stirr^g, until # # V 
vegetables turn golden brown. > > - 

2. Add toniatoea to vegetables' in skillet;, season *J *gf ^ tea . 
and pepper. Partially cover the saucepot and, simmer for 15 minutes. 

3. Set £o64 mill or sieve in a bowl. Pour sauce l|to it and puree, 

4. pour .sauce back into saucapot j add herbs. (t v y . 

5 . partly/ cover saucepot and simmer approximately .1: hour more, stirring 
occasionally* ' 



Makes about 8 cup's, 
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^GERMAN RECIPE 



«> Hot Jgfcfto /'Salad 1 



% cup oil and vinegar dressing 
l^tabiespoon prepared mustard 
1 teaspoon Worcestershire sauce 
^ teaspoon Mlt 
^ Dash of pepper 
; .' 4 slices bacon o 
4% cu P e chopped onion 
; 1/3 cup chopped green pepper 
* 3 cupi cocked | cubed potatoes 
^ % cup chopped pimento 

Whard cooked eggs, sliced 

% 



*1,' ' 'Combine dressing, mustard, Worcestershire sauce, salt and 
•pepper in 1-cup measure, * 

2, Fry bacon crisp in 10-inch skillet* using medium heqti Remove 
froflL skillet. Drain en paper towers end crumble* 

1 ' " ~ s ■ " ~ \ \ 

3, Saut^e' onion and green pepper in* bacon drippings | add potatoes, 
pimento, bacon and dressing mixture* * 

4, Mi^c gently until thoroughly warm. Garnish with eggs and serve 
from skillet. s . * 

HaUea 8 servinga. 



'V 



Ibid. 
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KEY: PRETEST 



I. 1. c 

, 2. d 

i 

3. d 
4., d 

5* a ' 

II # 1. potatoes 

2. France ^ 

3* paella 

4. stir-fry 
5* braten 

III* 1. France 

2. United States 

3, Netherlands 
4# France 

5 • Mexico 

6. Germany 

7, Afro ^American 
8* Scandinavian 
9. British Isles 

10 . -Scandinavia 



6. 
7. 
8, 
9. 
10. 



a 
b 
b 



6. 
7. 
8. 



11. — C 

12. o 

13. a 

14. b 

15. c 



a Chinese cooking vessel 

Japanese rice wine - '* 

'' '* 

eollard greens* sweet potatoes, 
smothered pork chops 

hollondaiae sauce, tomato sauce* 
white veal, coq an vin 



11. United States 

12. Japan" 

13. Kentucky 

14. Kentucky 

15. Scandinavia 

16. China 

17. Italy, 

18. Russia 

19. Germany y- 

20. Philippines 
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, * ' ETIDTIC HERITAGE FOODS • 

l m Jelaet three foods that reflect your personal preffrenooiu Wri t e a 
: sentence abouiT each food, indicating the factors influencing yaw 
preference • 



2. For six of the ethnic groups below, name and describe three foods 
representative of each group, Then, select one food from each group 
and explain how the food rapresente the ethnic group to which it 
belongs » 



Afro-American 



b, Japaneie 



c* English 



d« Chinese 



e* Frineh 



f, German 



g* Italian 



h* Latin American 



' V" 



1» Scandinavian • & 

* ii 1 



3. Define eneh of the following terms s 
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a. Pot likker 

b# German food 

c» Gravlax 

d. Crempog 

a. Meat 

£ # Maws 

g, French food 

h, Grits 

i , Mexican Food 

j* Types of psptas 



4, Discuss in a short paragraph or a aeries of statements * two different 
. styles of cooking upon which American cooking is based. 
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-Checklist 



J 



5. ti,t m the feds m *u ««"«• am m * **»« « i» the proper to mm 

your feelings about each food, 



food tried for 
the first time* 



Did you 
like it? 



Would you try 
It aeattij 



Did you prepare 
this at home? 




His 'anyone, fluked 
ymi for the recipe? 



Did you share the 
reci pe with anyone? 
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6. Cheek your response to the questions below. 

.v * r . ■ ' . 

■ ' ■ i ■ . ' 

Did you generally like or dislike the ethnic foods ^you tried for the 
first timer? ■ — : " * w -'- ■ " — r — 



I liked Met, of the foods 

I disliked most of the foods'. 



■V 4 



7* Based upon the ethnic food experiences; you have just completed, which 
one of the following most closely reflects your present attitude? ^ 



I feel more open to trying new foisds* . 
I feel less open to trying new foodsV* 
I feel »ahout fcha game an I did before* 



5 
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RESOURCES AND MATERIALS 



Filmstrip . 

■■ '' , 

Ground Beef "Passport to Far Away Eating* Evaporated Milk AMBOchftion 9 - 

" tud« Color. • o'^C'f'- v "\, / / 



AmWica's Cul inary Heritage . Corning GlaV&Works , 1976, 



Books., .Magazines and Pamphlets -.- X 

Bailey, Adrian, The Cookinp of the British Tales . Foods of the World 



Born, Wina. Famous, ^isnfes ; o'f • tbsi New York: : Macmi^leh Company, 

19%. * -' r ' * " ; \>; ... 

Brown, Bttle, The Cooking of Scandinavia. Foods of the World Series^ ' v 
New X^k: Time-Life Books, 1968* ? ; ^ : r ' 

> Cross, Aleene. Introductory 'KoQemakin^^ Philadelphia: J. B v Lippinc^tt. 

Company, 1970, \vH V^.; " . " 

i * -..\ \ " ^ * . v." * 

"Cross Country Cooking— Soul Food," <X)^^ ;tWch» 1976, p. 64. 

Feibleman, Peter. S. The Cooking of Spain and Po rtugal, Foods of the 
World Series. New* York! -jTlme-Life Books, 1964, 

Fisher | M. F, K, The Cooking of Provincial France , Foods of the World 
Series, New York: Time -Life Books, 1968. 

Forecast Ma^a^ine , Mareh, 1976. v 

Hfihn. Emily. Chinese Cooking , Foods of the World Series* New York: 
Time-Life Books, 1968. 

Hazelton, Nika Standen* The- Cooking of Germany , Foods of the World ? 
Series* New York: Time-Life Books, 1968, ••■ 

\ International Woman* s Club, International Foods and Culinary Customs . 

Lexington, Ky.: International Woman's Club, 1973, * 

■.»?.. . 

Leonard, Jonathon Norton. Latin American Cooking, Foods of the World 
Series* New York: Time-Life Books, 1968V" 

- < S3 - 64 
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Koot s Wavariey# The Cooking of Italy V i Foodg *b£ the World Series* New. 
York: Time-Life Books, 1960- '. •' « \ / - " , . *. 

Forecast for Home Economic a » Harch , 1966, p. FI9. 

Steinberg, Rafael* Tile Cooking of Jan an. Foods off the World Series^ 
"7, . New Yorfef Time-Life Books, 1969. „ ■ ' 

Younger Woman's Club. BereaH^Saat. Lexington, Ky*: arable Printing 
Co*, 1968. V ? ~~ , , 



\ 
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BOOK SELECTION AMD RIEVALOAtlON ^POLICY 




Objectives 




The primary objective of the Qchool jftet^Fials center is to implement, 
enrich aid support the educational prok^am of the school. - 

The school materials centejr shbuXd c(*nt*tbute to the social. Intellectual 



cultural and spiritual development of the^ students* 

. • ' ... ' , : ' ' : 4 »..':• «■ ■ •" 

Selection f-; ' . " . ' ; 

' ■ j -1*1 * . " ' • • i 

Materials for the school materials center should be selected by librarians 
V? la consultation with administrators , supervisors. ,f acuity members, students 

aod parents* ; ,././'■' ■." , 

4 Reputable, unbiased, prof esslopally prepared selection aids should be 
i consulted as guides* f 

Criteria for selection * d 4 

/ !■ ** *j r ■ , 

^Selection should consider the needs of the Individual school based on a 

knowledge of the curriculum and on requests from administrators and 

teachers, , " ■» * * . " 



i 



Consideration should be gi^in to individual students based on a knowledge 
o% elementary and secondary yputh and on requests of parents and students* 

'. * ' 

Selection should provide for a wide range of materials on all levels of 
difficulty i with a diversity of appeal and the presentation of different 
points of view, * - «- ' ■ 

The instructional materials should have high literary value. 

Materials should have superior format. 



Jefferson County Public Schools, Key to Policies and Procedures for 
Librarians , Louisville, Kyr: Jefferson County Board of Education, 1969* 
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BOOK SELECTION AND MATERIAL REEVALUATION PROCEDURES' 



Revised June 27, il969 



We seek to educate young people in the democratic tradition, to foster a recognition 
of individual freedom and social responsibility, to inspire meaningful awareness 
of and respectf^for the Cong, ti'tut ion' and the Bill of Rights, and to, instill appreci- 
ation of the values of individual personality. It s is recognized' that these \ / 
•democratic values can best be transmitted in an atmosphere which is free from 
censorship and: artificial restraints upon' free inquiry knd learning and in which 
academic freedom for teacher and student is encouraged, ( , • " 

It is further recognized that there' are areas of such a controversial or question* 
able nature that some restraints upon complete academic freedom are necessary* 

The Jefferson County Board of Education wishes to meet ignorance, hatred and 
prejudice not with, more ignorance , hatred and prejudice; but with understanding, 
goodness, and reason* Therein no individual will be allowed to Impose his 
personal j/iews In any subject area, and the bes^t professional 'behavior and ' 
individual thought will be expected at all times* When political, moral or 
social problems arise within the classroom %s topics of discussion or %tudy f 
opportunities for opposing points of view mus 5 t be provided, 

The Board of Education does not advocate a policy of censorship, but a practice 
of judicious selection of materials to be used with students in the classrooms 
of Jefferson County; Public Schools, and wants only to be helpful to the teachers ■■ 
in providing good learning experiences for boys and girls. Teachers shall use '•■ 
prudent judgment in determining whether materials are of such nature and shall 
-submit items to their principal and supervisors for approval before inclusion 
in their instructional programs,. Should such material be selected for inclusion 
in a, teacher 1 s curriculum guidi, and objections to same evolve, the Board insists 
upo^^he following* 

Individuals involved will be provided 'an opportunity to discuss the matter 
fully with local school personnel* 



The materials reevaluation procedure will be initiated and conclusions 
reported to the school and individuals ^involved . See attached BOOK 
SECTION AND MATERIALS REEVALUATION POLICY. | 

ith reference to library books per se a*nd book selection^ the form used 
n 1963-69 and the years before may be used* See attached ClTIZENlS 
REQUEST FOR REEVALUATION OF MATERIAL, 



s 



Furthermore, in recognition Of the scope of this problem, the Board encourages the 
administrations of the local schools to form panels of qualified persons, appoint- 
ed fairly (e.g., teachef , parents and other school and community representatives) 
to consider materials to be , used in the curriculums that might have^ an adverse 
effect on students* In addition, the Board- suggests that individual school 
departments be encouraged to consider , read and review all supplementary 
curricular inclusions that might be offensive politically, socially or otherwise* 



BOOK' SELECTION AND MATERIALS REVALUATION POLICY ; • 

. Individuals, organizations, jor groups -who challenge or- criticize instructional '? 
materials shall be askld tc c6m plete the form Citizen 1 s Request f or^Reevalua tion 
, / of Material comparable to Chat suggested by *the . National 1 Council of Teacher s_ 6F 
IngU^^ • , v * ' - ' . ' 

'After completing the above mentioned form, a school committee 'composed of the 4 . 
teacher in the subject area, the principal, the supervisor and the librarian 
shall review With the complainant the written criticisms and attempt to reach 

a decision concerning the complaint* ; „ ■ | .■ ■ * 

. - ' :; ■ r : . ' ■ - j- • ' . ; ' * k ■ ■■> 

If *a decision is not reached which is , satisfactory to the corq^lalnant , the* ., J , 
principal shaTT request the Associate Superintendent for Instruct ion to delegate 
a central "committee *to review and make a final, decision concerning the dispositN 

s ion of the complaint'. This decision will be reported back to the principal; :by 
the Associate Superintendent ? f or- Instruction* This central committee shall be 
composed of ] an (administrator , a supervisor in the subject area, under question, a 
classroom teacher in the subject area, the Coordinator of Library Services and t 
a mature* parent, preferably from -the school district from which the complaint 

:' 5 orglnates* No member of the central committee shall have been a member of* the 
. iocal school committee w|th the exception of the supervisor,' = 4 

\ -' ' . v • ' :"' \ ' .. ■•■ ' ' "■ ■ ..' ' r 

. The materials involved sjhali have been withdrawn from general circulation and 
use pending a decision - in writing^ by the central committee, _ 

However ^ in the event the complainant does not, concur with the decision, he may '. 
. request^ that this child be excused from any 'contact with the objectionable subject 
matter* Suqh requests will be honored* V 

*The word mature in this context applies to all members of the committee and 
means highly developed or advanced in intellect, moral qualities and outlook. 

"The materials center in each school should have on file "Citizen's Request for 
; Reconsideration of a BooK*' from The Students 1 Right to Read , Reprinted by 
permission of the National Council of Teachers of English, October *16, 1963, 



CITIZEN'S REQIJEST FOR REEVALUATION OF MATERIAL* 

Book V -F ilms trip L ecture 
Film 1 R ecord ^) 

u 

Author (If known) ; ' 

Title - V 



Type 
of 

Material 



Other 



Publisher (if known) 
Request initiatedHby 
Telephone t 



Address 




lainant represents: 

himself 

organisations (pme) 

pother group (Name) _ 



1. To what in thg material do you object? (Please be specific) 



2, What do you feel might be^the result of exposure to the material? 



3* For what age group would you recommend this material? 
4, Is there anything good about this material? 



5* Did you inspect all of this material carefully? 



6. Are you aware of the judgment of this material b^eritiea? 




What parts? 



7^ What do you believe ta the theme or main, idea in this material? 



8. 



Which of the following would you like the school to do with this material? 

refrain from assigning it^to your child 

w ithdraw it from all students 
' refer it to the committee for reevaluation 



9* In Its place f what 'material J i£ any, would you recommend that would convey 
— y L as valuable a picture and perspective of our civilization? - 
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Signature of Complainant 



4) 



V, 



• ' 4 



1h 



r 



'I 



4 



-J— 



The Ethnic Heritage Studies project is sponsored 
try the Jeff ersor^ County Fublif *3Shool System, the 
University of Louisville, and the Louisville 
Bicentennial Corporation of the Chamber :qX 
Commerce and is partially -funded by the United 
States Office of Education, "he unit is being, used 
exclusively by selected teachers in the Jefferson 
County Public Schools* 



* 
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